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4 x 6”

Visit New Hampshire State Liquor & Wine Outlets (nh.gov/liquor) and enjoy a

world of fine wines and spirits. Choose from more than 14,000 fine, imported

and domestic wines, spirits, and cordials – all at some of the lowest prices in

New England. With 75 convenient locations across the Granite State, there’s

always one nearby.

CHUCK’S FAVORITE
APPLE CRISP

A TASTE OF NEW HAMPSHIRE

Peel, core and slice 8 medium apples (5 McIntosh and 3

Cortland) and place in a 12” deep dish pie plate (make

sure to eat a few slices while doing this). Sprinkle 2/3

cup of granulated sugar over top and lightly stir in. In a

separate bowl mix 1 cup flour, 1 cup dark brown sugar,

3/4 stick of margarine or butter (slightly softened) and

1 tsp. cinnamon until crumbly. Spread this mixture over

the apples. Bake uncovered at 350º for approx. 1 hr. or 

until bubbly. Serve warm topped

with vanilla ice cream.
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Visit New Hampshire State Liquor & Wine Outlets (nh.gov/liquor) and enjoy a

world of fine wines and spirits. Choose from more than 14,000 fine, imported

and domestic wines, spirits, and cordials – all at some of the lowest prices in

New England. With 75 convenient locations across the Granite State, there’s

always one nearby.

3 x 5”

Peel, core and slice 8 medium apples (5 McIntosh and 3

Cortland) and place in a 12” deep dish pie plate (make sure

to eat a few slices while doing this). Sprinkle 2/3 cup of 

granulated sugar over top and lightly stir in. In a separate

bowl mix 1 cup flour, 1 cup dark brown sugar, 3/4 stick of

margarine or butter (slightly softened) and 1 tsp. cinnamon

until crumbly. Spread this mixture over the apples. Bake

uncovered at 350º for approx. 1 hr. or 

until bubbly. Serve warm topped 

with vanilla ice cream.

CHUCK’S FAVORITE APPLE CRISP


